Summary. Muscle differentiation. Technological consequences for the meat industry.
The post-mortem changes of muscle into meat is based on biochemical processes which affect muscle structure and composition. The first step in the conversion of muscle into meat is the development of rigor mortis which begins as ATP is depleted. When there is insufficient ATP in the muscle, actin and myosin filaments together induce the muscle stiffing. The rigidity of the muscle, which makes the meat very tough, is not infinitely maintained. Hence, the muscle softens again during the so called ageing period, partly caused by a proteolytic disruption of the cross bridged myofibrillar proteins. The extent and intensity of these changes are determined primarily by muscle typing which defines the amount of substrates and nature of enzyme systems involved in these reactions and secondly by the post-mortem handling procedures in particular the chilling conditions.
There is a large variability of muscle types within a carcass according to their location and function and similar muscles in different animals also-exhibit a large variability of types. This explains the great qualitative differences observed in the organoleptic (colour, tenderness and flavour) and functional (water holding capacity, emulsifying properties) properties of meat. Whatever the species, muscle type is a dynamic muscle characteristic affected by age, sex, growth rare and hence by the animal production system used. Thus, to fit the requirements for high quality meat or to optimize the meat price/quality ratio, the quantitative effects of differences in muscle typing on the variability of meat characteristics should be further investigated. (Renou et al., 1986) (Bendall, 1973 
